


NAME Qvevri RUllem 
ESTATE Tillingham, 


Peasmarsh, East Sussex, UK 
VINTAGE 2018 


ALC 10.5% VOL 

GRAPE(S) Müller Thurgau 70% 
Pinot Blanc 15% 
Chardonnay 15% 


TASTING NOTE 

Pale orange in colour with a pinkish hue towards 

the edges. Aromas of stone fruits, nectarine and 

peach, alongside nutty, saline characters from flor 

ageing. Dry, with bright acidity and some grip from 

tannins and clay influence. Long, persistent finish. 
Suitable for vegetarians /vegans: YES 
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BACKGROUND/VINIFICATION 

— From clay soils, predominantly in Essex. 

— Müller Thurgau grapes, crushed and 
destemmed to Qvevri. 

— Fermented on skins for 21 days. 

— Qvevri emptied and skins pressed. 

— Returned to Qvevri and topped up with equal 
parts Pinot Blanc and Chardonnay. 

— Left to age, under flor for 7 months. 

— Pumped out into stainless steel tank shortly 
before bottling. 

— Zero filtration. 

— Zero fining. 

— Zero sulphur. 


TECHNICAL 

Free S02: <5 ppm 
Total S02: <40 ppm 
Acidity: 6.9 g/l 
Residual sugar: 0 g/l 


